
1. Bring the sugar, molasses, corn syrup, bourbon, and salt to a simmer 

to dissolve the sugar. Remove from the heat and whisk in the butter until 

incorporated. Let cool until just warm. 

2. Preheat oven to 325°. 

3. Whisk in the eggs and vanilla, then stir in the pecans and pour into 

a prebaked pie shell. Bake until just set, 45 minutes to an hour. Let cool 

completely before cutting. 

 

1. Toss the apples with the lemon juice, sugar, and spices and let macerate 

in a colander set over a bowl to collect the juices for 2 to 3 hours. Combine 

the juices with the butter and reduce on the stovetop by half.

2. Preheat oven to 400°. 

3. Toss the apples with the cornstarch, then the reduced juices and butter. 

Pour into an unbaked pie shell, top with an upper crust vented with a few 

steam holes, and bake until the crust is golden and the filling is bubbly,  

45 minutes to an hour. 

recipe by chef cathal armstrong
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Apple Pie Filling

Pecan Pie Filling
1 ½ cups sugar 

2/3 cup blackstrap molasses 

2/3 cup corn syrup 

2 tablespoons bourbon 

1 teaspoon salt 

1/4 cup butter 

1 teaspoon vanilla extract 

3 large eggs 

2 cups pecans 

 

2 pounds peeled, cored apples, 

sliced ¼-inch thick  

1 ounce lemon juice 

2 1/2 ounces brown sugar 

1 teaspoon cinnamon 

1/4 teaspoon nutmeg 

1/4 teaspoon salt 

1 ounce butter 

1/2 ounce cornstarch
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